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The charger is not pierced. 

> The wrong charger has been used, or has 
been inserted the wrong way. 

^ » Only use iSi chargers and insert chargers 1 
\ * ^to the charger Bolder according to the J 

illustration in the instructions for use. ^ . 

' The lever has been activated^rrerfy>J no 
whipped cream/dessert can be dispensed. 

> You have used ingredients such as jcing 
suaar, aeam stiffener or sauces that have 
nofbeen completely ^df olv^ contain 
solids (fruit flesh or pips), and these have 
blocked the valve. 

» Onlv use ingredients that dissolve 

completely and do not contain solids. - 
Do not use force to open the appliance, ' 
please return it to iSi or the service centre. 

When the charger is being screwed in, gas escapes 
between the bottle and the head. 

> 1. Head seal is missing. 

2. The head seal is damaged. 

3 Head is not screwed on firmly enough. 
4. Thl upper edge of the bottle is damaged. 

» 1 . Insert seal in the head. 
2. Insert a new seal. 
3 Screw head onto bottle tirmly in 
' accordance with the user instructions. 
4. Send appliance to iSi or service centre. 

The cream/dessert is still liquid after preparation. 

> 1. The Dessert Whip was not shaken firmly 

or often enough. 

2 light or sterilised aeam was used. 

3 The Dessert Whip was not turned upside 
down when pressing the lever. 

cream and shake about 10 tomes. 
3 Always turn the bottle upside down 
before pressing the lever. 

The cream is too firm and shoots out sideways from 
the nozzle. 

> The appliance has been shaken too much. 
» Do not shake before every dispensing. 
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Cleaning 

Your iSi aeam whipper/Dessert .Whip £onsi|fc of a 
few components wich are easy to clean. Before 
cloning empty the Dessert Wh.p completely by 
Dress ni the fever until no cream or gas is 
SXged through the nozzle, ^nsgroficant 
amount of cream may remair un the bottle - 
a teaspoon of liquid cream at the most. 

Cleaning the Dessert Whip: 

1 . Unscrew the head and remove the head seal by 
pulling on the inner ring. 

2. Unscrew the nozzle by holdmg t^!,°" the 
knurled part inside the head Then, holding the 
knurled Action, pull the valve out of the head. 

3. Clean the head, nozzle, seal valve and bottle 
thoroughly with a mild detergent. 

Do not put the Dessert Whip in the dishwasher, 
and do not dean rt in boiling water. 


Safety instructions 

The Dessert Whip is meantfor the use in household 
only and not for professional application. 

Cream chargers are to be handled according to the 
faTe^iSnltions on *e charger Damaging 
Do not leave empty chargers on ^ bortejead. 
Remove them together with the charger noiaer. 
CSotrTwork with pressurized gas and therefore 
K^n^ed to take special safety precautions. 
nIvI ILTdaSaged whipper; if a whipper falls or. 
the floortt should Be checked by us, before using it 
tgX&er and chargers are to be stored out 
of reach ot children. 

Do not lean above the whipper when you screw on 
the charger. The iSi head screws easily onto the 
K in an upright position. Do not crossthread. 

Never ever use force. 

Do not tamper with this assembly or attempt any 
adiustmenti as this would end the guarantee and 
S Sty. Keeptheseoperating <n^*,ons 
they help you to work the whipper correct^ Use 
Shipper only for the purpose indicated in 
these operating instructions. 
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Congratulations! You have made an excellent 
decision to buy one of our iSi high-quality products. 
Your iSi cream whipper will help you prepare 
marvelously light whipped cream and the Dessert 
Whip can also be used to prepare delicious 
desserts (not suitable for the preparation of 
Espumas). Please read these instructions carefully 
and consult the recipe booklet enclosed with the 
Dessert Whip. For guaranteed quality, please use iSi 
chargers only. 

Instruction for use 

1 . Remove the transport securing device from the 
valve thread, unscrew the head from the bottle 
(when using the appliance for the first time, or if you 
have not used it for a while, rinse out the bottle with 
lukewarm water). 

2. Fill with well-chilled fresh cream. Never exceed 
the maximum filling quantity enqraved on the 
bottom of the bottle (maximum 250 ml for 0.25 1 
bottle and maximum 500 ml for 0.5 1 bottle). When 
preparing desserts in the device, please keep 
carefully to the details of the recipe. 

Always stir first and dissolve solids in order to avoid 
the formation of lumps. 

3. Check that the head seal is firmly in place in the 
head. Then place the head on the bottle and screw 
on tightly. Do not crossthread! 

4. Insert an iSi charger (N20, silver) in the charger 
holder as illustrated. 

5. Screw on the charger holder until the charger 
contents are released with a hissing sound (using 
only one charger per filling). Now shake briskly 3 
to 4 times - and your whipped cream is ready. 
When using well- chilled sterilised or light cream, 
shake up to 10 times (for desserts, please refer 

to the instructions in the recipe booklet). Unscrew 
the charger holder; the light hissing sound during \ 
unscrewing is normal. Place the cap on the 
Dessert Whip. 

6. To dispense whipped cream, turn the Dessert 
Whip upside down and press the lever gently. 
If the cream/the dessert is not stiff enough, 
shake again briefly. Keep the filled Dessert Whip in 
the refrigerator but never in the deep freezing 
compartment or the freezer. Before placing the 
Dessert Whip in the refrigerator, remove the nozzle, 
clean under running water and screw back into 
position. 
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Important motes for use 

- Too much shaking will make the cream too stiff 
so that it cannot be fully extracted from the bottle. 

- For best results, serve immediately upon 
dispensing. 

- It is essential to hold whipper vertically, nozzle 
downwards, as otherwise pressure would escape 
and a proportionate amount of whipped cream 
would not be released. 

- Do not use granulated sugar. 

- Do not use ingredients that contain seeds or 
pulp. Seeds and pulp would clog your whipper. 

- If cleaned whipper is not in use for some time 
leave whipper open! 

- The whipper bottle is lined and therefore easy 
to clean - do not use any sharp objects! 

- Do not expose the whipper to heat or direct 
sunlight 

- Do not put into microwave or oven! 

- Do not force open the whipper while it is still 
under pressure. First depress the lever until all 
cream is removed and no pressure remains in the 
whipper. 

- For cleaning purposes, dismantle only those 
parts illustrated. 

- When ordering spare parts, contact your dealer 
or iSi directly. 


• Screw together iSi heads and iSi bottles only. 
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- iSi heads are marked iSi on the lever and on the 
charger holder; iSi bottles are marked iSi on the 
bottom. Use only iSi heads and ?Si bottles in 
^combinati on. Never combine ibi pa rts with other 
manufacturers* products . Use only iSi parts! Do 


not make any modrricatio nsto the whipper 
yourself. NeVer attempt to repair your piercing 
pinassembly yourself. Return unit to our 
authorized service center. 

\- Only send in the entire appliance (i.e. head and 
bottle) for repair. 


) 


best Available Copy 
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